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- Melons and Cold Meats With

CanYou Catch and Keep a Melon
and Serve It at Its Best

Three Times a Day

By VIRGINIA CARTER LEE

ANY housewives fear to buy
M melons because they have so
often been disappointed and
found, instead of the luscious, juiey
fruit they expected, one of a pump-|
kinlike taste and consistency.
Marketing and Storage

Now there is no royal road in se-
lecting a good cantaloupe, casaba
or honeydew melon, but there are a
few helpful suggestions that are
really practical. Always select a
melon heavy for its size, and if the
stem-end is pliable enough to be
gently pushed in with the thumb
you will probably find it ripened to
just the right degree of perfection,
A rough-coated melon is also to be
preferred, and if it has a spicy
fragrance even through the rind yon
will be pretty safe in buying it.

Melons are not an inexpensive
fruit, even when in season, but as
the rind, like that of watermelon,
may be made into delicious, spiced
sweet pickle, it really gives two
dishes for the original price. With
sugar selling as low as 6 cents a
pound when bought in 50-pound|
lots, tka preserve closet should be |
lavishly filled this year.

When selecting a watermelon it
depends upon the market man
whether he will “plug” it for you or
not. This, of course, makes a cer-
tainty of the goodness of the melon;
but if this is not possible select one
with a rich, dark rind, fully ripencdi
and without blisters on the skim

Melons of whatever variety should
be chilled for at least twenty-four
kours on the ice and, when the home |
jce-chest is of small capacity, the
grocer will generally keep it for you
in cold storage until you want it.

If on cutting a melon it does not |

come quite up to your expectations, |
do not be discouraged, but serve in
any of the attractive cocktails,
salads, compotes, ete. A little
doctoring up will accomplish won-
ders, and sugar, spices, orange,
lemon and grape juice, allowed to
stand on the melon for several hours'

| tities can be purchased, as v.:1l as

| arrange in sherbet glasses and pour

in the ice chest, will give a delicious
dish from a most unpromising
melon. #»

Concomitants
When planning a week’s menus
with summer meats, veal, lamb and
chicken should have first choice, The
best cuts of these so-called white
meats are rather high in price, but
with a little planning small quan-

kidneys, liver and tongues, which
will give a number of tempting
dishes at comparatively small ex-
pense,

In preparing the creamed sweet-
breads with mushrooms one pair of
the sweetbreads will be sufficient,
combined with a good white sauce
and a quarier of a pound of mush-
Tooms. Purchase for Tuesday’s
dinner a four and a half pound fow!;
this can be made into a fricassée
with dumplings, and there should
be sufficient left over for the curry
with rice on Thursday, It is gen-
erally a good plan to serve a dis-
tinctively different dish, like fish, for
the dinner intervening before a left-
over.

To give a very good and different
flavor to the roast forequarter of
lamb, have the butcher remove the
bone and rub over the pocket thus
made with 8 cut clove of garlic.
Then fill with a gsavory bread stuff-
irg and tie securely in shape. Roast
crisp and brown and add a table-
spoonful of Worcestershire sauce
and a teaspoonful of kitchen
bougnet to the liquor in the pan
while basting.

In preparing the chilled eanta-
loupe with grape juice for Wednes-
day’s breakfast, cut the pulp from
the melon with a vegetabls BCOOD,

over iced grape juice to which has
been added a little powdered sugar
and grated nutmeg.

What It Costs

Supplies for the week will inslude
at the butcher’s one veal kidney for

*

12 cents, one pair of sweetbreads

-

for 76 cents, two lambs! tongues at |
15 cents each, one four and a half
pound fowl at 45 cents a pound, half
a pound of calf's liver at 60 cents a
pound, two ounces of smoked beef at
four cents an ounce, half a pound of
stewing lamb at 28 cents a pound,
one pound and a half of veal cutlet
at 50 cents u pound, four pounds of
forequarter of lamh at 82 cents a
pound and:a quarter of a pound of
bacon at 44 cents a pound,

At the fish market two pounds of
bluefish at 30 cents a pound and a
two-pound sea bass at 32 cents a
pound.

Purchase” for the dairy supplies
two and a half pounds of butter at
45 cents a pound, half a pound of
oleo at 3R cents a pound, six quarts
of grade B milk at 15 cents a quart,
four half pints of cream at 26 cents
& bottle and one dozen and a half of
eggs at 44 cents a dozen.

Marketing prices for four persons
should run at the following approx-
imate figures, though costs will vary

with quality and the service given:

1P BT 00 8 F IR $6.86
M e e e 1.24
Dairy products ........ . 892
IR o ey e e 0,00
Vegatableay . ciiivnas . 4.02
L e s 6.96
o il o e $27.00
THIE‘ following recipes include
new frienda and old, the hybrid

“banana cantaloupe” being espe-
cially worthy of note as a novelty
that is worthy of better acquain-
tance, '
Tomatoes With Kidney

Serve ohe tomato as an individual
portion, having it of good size; and
for three tomatoes, allow one veal
kidney. Sauté the kidney that has
been cut in slices in hot bacon fat
and cut in fine dice. Cut a piece
from the top of each tomato, scoop
out the interior and chop finely. Add
to the kidney two tablespoonfuls of
crushed dried bread crumbs, galt and

paprika to taste, one teaspoonful of
mineced parsley, half a teaspoonful
of grated onion and sufficient brown
sauce or gravy to moisten, fill into
the tomatoes, place each in an in-
dividual baking dish and cover the
tops with buttered crumbs.
in a hot over until the tomatoes are
tender and browned.

Turkish Melon

Scoop out the interior pulp from
two ripe cantaloups and
coarsely. Ad powdered sugar to
taste, a sprinkling of powdered cin-
namon and grated nutmeg, the juice
of two oranges and a small cupful
of minced preserved ginger with the
syrup. Let stand in the ice chest
to thoroughly chill, turn into a pre-
serve jar and bury in ice and rock
salt for two hours. Do not leave
longer, as it will ficeze too hard,
and gerve in sherbet cups, topped
with a mound of sweetened whipped
cream and a candied cherry,

Cantaloupe Salad

Allow a quarter of a cantaloupe

Bake

chop |

slices and remove the rind, When
ready to make the salad, arrange the
slices on crisp lettuce leaves m a
tirele with the edges overlapping
2ach other and pour over the follow-

salad oil, one teaspoonful of lemon
Jjuice, a tiny pinch of grated nutmeg,
[half a teaspoonful of powderad
sugar, one tablespoonful of grape
Juice and a few graing of salt and
paprika. Garnish with a stuffed
date in the centor, filled with a salted
nut meat.

Watermelon Rind Pickle

This reeipe is equally good for
muskmelons, Cut in slices, remove
the green vind and the soft edibla
pulp (this mny be used ino other
ways). Cut the slices into fancy
| shapes, as uniform in size as DOS-
sible. To each quart of cold water
add one-quarter of a cupful of salt,
pour this over the prepared melon
and let stand overnight. Drain,

ing dressing: Two tablesvoonfuls of]

adalad or Two for the August Ta

\[WI

. Cold Salads in

)
ble

e b othing Better Than Cold Mea
th Hot Fresh Vegetables and

Summer Time

rinse in cold water and drain again.
Weigh the melon and make a syrup
(of sugar equal to half the weight
;!)f the melon, a cup of vinegar and
!two cupfuls of water for each three
pounds of sugar. Press a clove
inio each pieee of melon and add
three long sticks of cinnamon for
cach three pounds of melon.
[ the syrup for five minutes, then add
[the melon, a few pieces at a time,
and cocl until transparent. Drain
out, pack in sterilized jars, cook

and fill the jars to overflow. Seal
es for eanned fruit. A few blades
of mace may also be added if de-
sired.

Frozen Watermelon

Scoap out the edible pink pulp
from a ripe watermelon with a large
spoon, put in a freezer withont a
dasher, sprinkle with powdered sugar
and for one pint of the pulp add the
juice of one lemon, half a cupful of
pineapple syrup and a cupful of
minced maraschino cherries with the
cordial (non-aleoholic). Pack in
equal parts of ice and rock salt for
two hours and stir well when the
mixture begins to congeal. It should
not, be frozen solid, but rather like a
soft sherbet.

Preserved Melon Rind

Cut the melon in quarters, remove
the outside rind and cut the inner
rind into small pieces. Cover the
pieces of rind with cold water to
which s little table salt has been
added (a tablespoonful to a quart)
and let stand over night. In the
morning drain and rinse repeatedl}
in cold water, then set to cook in
When tender and

transparent. place to drain in 2 col-
ander. Allow three-guarters of a
pound of sugar, half an ounce of
fresh ginger root and one large
lemon for each pound of the pre-
pared rind. Slice the lemons, dis-
card the seeds; slice the ginger root

boiling water,

Cook!

down the syrup until guite thick

[ water to cook unti

yrup of the 4
drained {rom
lemons, skim
rind and
looks plump.

fill

|
|5

ut the ripd
and retye

into steri

| any syrup drain om the mely
to th in t rve kettle, A%
the slices of lem: and Hjﬂgﬂ!"m
down until thick and PORT Gver thy
| melon. I'ii'ji the jars to overflowiy
iaml seal air-tight. Divide the gitg
and lemon equally between the fan

Lamb and Mint Sandwiche
Nothing tastes better on a hot &gy
than a well-made sandwich, and it s
a good idea to sometimes buy g sma!
piece of stewing lamb or veal ap!
cook it for this purpose. Simmer §
in water to which a slice of onian,
three whole cloves, a few celery seay
and a bay leaf have heen added; g
let cool in the water in which it has
cooked. To use in a good sandwics
filling, mince enough of tha meat b
make one small cupful and add 5
scant teaspoonful of minved min
leaves, a quarter of a teaspoonfal ¢f
grated onion, three tablespoonful
of cress, a tahlespoonful of chutney
and sufficient mayonnaise or bofled
dressing to form a paste. Spresd
buttered bread generously with the
filling, sprinkle with salt and pup-
rika and finish the sandwich witk
another slice of buitered bread.

Banana Cantaloupe
While this is not a strict!

g

¥y oul
melon dessert,” it makes such a de
licious company dessert that I feelit
must be included.

Press two pesls
[ bananas through a ricer and add th
juice of half a small lemon, tw
|ta1)]espoonfuls of preserved ginger
syrup, a few grains of salt, pow
dered sugar to taste, a light dusting
of grated nutmeg and half a pinte!
chilled double cream whipped solid
Mould and freeze as a raousse and

. z T and set each separately in hoilingserve in halve cantaloupes.
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Futuristic Designs in H Dy ei - R
] « o
uturistic Designs 1n ome eing Attained by a Knot or a Bit of String
—_— T . ] . —
By €HARLES E. PELLEW, sult, as the dyer says, in “mud.”| (hot water and dyestuff) and heat | fully.

President of New York Society

of Craftsmen
N OTHING indicates
teur than the gize of his (or
her) “palette”—for a dyer has a
ralette just as much as an artist. A
real dyer will start off with the three
primary colors—red, blue and yel-
low. Scarlet red, bright sky blue and
canary yellow are pretty near the
pure colors, and fror: these he will
build up every conceivable shade,
The greenhorn, wishing to dve a
shade of olive green, for instance,
or of henna, must hunt all over the
town until he finds some particular
dge which gives him that exact
eojor.

The joy of dyeing lies in the abil-
ity to match colors and to evolve
beautiful and attractive shades from
the three primaries. It will soon be
found that pretty soft shades can
only be obtained where all three are
presen:, even though one or even
two are in very small proportions.
Canary yellow, for instance, is harsh
and raw. With the red it gives a
hard shade of orange, but when it is
softened with even a trace of blue
it begins to change into old gold
efacts which are very much more
pleasing.

It may be that our ‘eves are ac-
customed in nature to soft colors,
made by combinations of all three
primaries. If you take a bunch of
roses, for instance, and try to match
them on silk or cotton, you will find
all thres colors, red, blue and yel-
low, are needed. As a matter of

fact we don’t often meet pure colors
in nature, and when we do, as in
searlet geraniums or sometimes the
midday sky after rain in summer,
we notice it as unusual and, as™a
rule, not ajtractive. Of course, too
'ﬁhl:;ﬂ use %t;ﬂxu third olor will re-

maore

quickly the untrained ama-|

]But that is another story.

Plain Dyeing

The first thing the dver must learn
is how to do good plain dyeing, 1. e.,
how to lay on his dyes evenly and
smoothly so that on drying and iron-
ing no irregularities are to be seen.

This is not particularly difficult
with cotton, because the dyestuff
has no great affinity for the goods
and goes on slowly, with a marked
tendency to build up on the lightey
parts until all is colored alike. The
most important thing is not to
overcrowd the dye pot. There
must be enough room for the goods
to move around freely and to have
free circulation of dyeing liquor.
Dye rods should be fresly used to
turn and work the gopds so that
every part is well exposed.

Although the cotton dyes dlssolve
readily in hot water they should
never be added to the bath in dry
form, tut always dissolved sepa-
rately, in a cup or saucepan, with
hot, even boiling, water. They
should be then strained through wet
cheesecloth or muslin on a wire
strainer, or otherwise, before adding
to the dye pot. The meanest of all
mean fates to the dyer is, after
doing a careful and, as he thinks,
highly successful piece of work, to
find on drying and pressing out, the
presence of tiny spots of dark color,
due to undissolved specks of dye-
stuff that have settled on the cloth.

This is not so apt to oceur with
the cotton dyes as with some of the
dyes used on silk, but it must be
guarded against.

The goods must be thoroughly
wet before dyeing, and if dirty or
greasy, or if any special amount of
dressing is in them, should be well
washed in hot soapsuds before put-
ting them into the dye bath.

Prohably the best way is to put

until it has boiled for ten or fifteen
minutes. Then take it out, let it
cool off a bit, and look it over care-

" . .
These are mot shadow animals to a
knotted and tied work,

the V*t goods into the dye bath
& : B

Photos from Dyes and Dycing by
of the

SR Te g T nf

If it is uneven it will have
to be put back, with more dyestuff
[ if necessary and, perhaps a little
I soap, and boiled until it evens up.

: ‘|
muse the ehildren, but examples of |
before and ajter dyeing |

Chavies E. Pellow, by per
author

niigaion

It is very rarely that boiling inl
this way, without the addition of

salt, exhausts the bath much; in
other words, most of the dyestuff ig

|still in the water.

If the goods come out evenly,

you must see if the shade is right,

remembering always that cloth

dries a great many shades lighter
So in mateh-

than it is when wet,
ing one must always match “wet

additions, to dye more
[else thrown away and the dyepot
washed and hung up to dry. Keep-
ling old dye liquors over from one day
to another is an abomination, as,
alas! T have more than once found
out. Isn't my beautiful, big, tin,
wash boiler, for which I paid much
real money only last autumn, and
which is but seldom in use, now a
hideous wreck of rust and desola-

e e ——

with wet” and “dry with wet”;
though quite a close idea of the

|ﬁnal shade can be obtained by/|turn of mind, who positively
(holding up the wet cloth against|not wickedly waste some 25 cents’
| the windew, so that you ean look|worth of dyestuff and che

through it into the sunlight.
If the shade is satisfactory, the

| goods are rinsed in water to get
{rid of the colored dye liquor, which

might dry irregularly, and then
are ready for dyeing.

A False Economy

The dye liquor, which will

[tion? And this is all due to an
energetic student of an economical
would

micals;
and, instead of dumping them into
l'the sink, as T told her to, saved
|them in the dyepot tiil the next
{ lesson !

| If, however, the shade is too
ilight. as will probably be the case
!with all but delicate shades, unless
Iem extra large amount of dye is
|used, the sprinkling into the beil-

probably still have much dye in it, |ing liquor of one or two table.

& by Mc. Bride. Nast & Co. ' may be at once used, with some |spoonsful of salt, whi;; vigorous-

most, if not all, of the dye into the
goods and, as well, make the color
a little faster to washing. When
this salt is added the goods should
be boiled for fifteen or twenty
minutes more before taking out, to
avoid any unevenness.

Irregular Dyeing for Patterns
One of the rules of the game in
handicraft of all sorts is that it is

i foolish to waste time and thought
land energy in producing by hand
something that can be done just as
well, and infinitely cheaper, by ma-
chinery. And se, in dyeing, why
go to the trouble and bother and ex-
pense of getting the cloth and the
dyes and the dyepot and working
and fussing over the hot stoves,
simply to produce something you
can buy by the yard at any depart-
ment stove?

Original effects, however, can be
| produced with a little care, in two or
three different ways.

For instance, after dyeing your
:gnods. say a pair of light muslin
| curtains, nice and even, why not
| make up another dyes bath of a dif-
| ferent color and, keeping the goods
| very wet, dip one end slowly into the
[ hot dye liquor, thus changing, and
probably deepening, the color. The
suceess of this depends on blending
the colors smoothly and evenly, If
| the cloth is the least dry there will
|be a sharp line, a sort of water
mark, between the old and the new.
In that case a much diluted bath of
the second color, with a little 504p
in it, can be used to try to blend the
ttwo shades together,

Tied Work
Anather method which gives not
only shades but patterns and from

which wonderfully pretty effects can
be chtained with but little labor, is

cloth, or ly turning the goods, will throw | the ancient process known ag tiedof

| tied and dyed work. It has been use
[ all over the world from time imme
| morial, and at the present momen
|you can find beautiful specimens o
Iscarfs, hangings, gowns, etc, ms

iy our own people and commanditg
good and steady prices in the stores
| The subject is too large a cne @
deal with in any detail, especially 8
| five minutes’ study of samples ak
ready dyed and a little practice
tying and dyeing is worth al]‘fb!
|books that could be written on It :

It is enough here to point out the!
by tving the cloth in knots or by if:
g or sewing simple patterns @
| cloth with string, tape or thread b
| fore dveing the finished goods wil
come out, not smooth and even b¥
with distinct and marked irregula®™
ties in depths of color, due fo
being kept away from the action
| the dyestuff. )
| The illustrations show a very si
[ ple design upon clath meant for c8®
[ tains, made in one case by simplf
| tying the cloth itself into knots,
in the other case by tying parts

the cloth up with heavy string ®
| tape.

Care must be taken to have B¢
| knots tight enough in each cas® #
:keep the pattern intact through
| boiling dye bath, and, again,
| must remember that whatever is &
{ must be untied, so be careful o £
!thc string or tape, especially
| bow or slip knots, so that it can ™
readily loosened.

Any one who would like to look o
some examples, simple or c-:lm.?b""
| this fascinating procesa s it
| to come Wednesday afternovy to
| National Academy of Desigh i
West 109th Streef, where the N
York Society of Craftsmen is 0%
ducting @ simmer school of b

eraft.—THE EDITOR.
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